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　　The antibacterial activity of sweetpotato fiber against pathogenic Escherichia coli 
(O157:H7), Salmonella typhimurium, Staphylococcus aureus, and Saccharomyces cerevi-
siae was investigated using microcalorimetry.  The fiber enzymatically prepared from 
three varieties of sweetpotato storage roots (Koganesengan, Shiroyutaka, and Kyushu 
No. 124) exhibited bacteriostatic activity against pathogenic E. coli, S. typhimurium, and 
S. aureus; however, commercial fiber (Satsumaimo fiber) after citric acid fermentation 
of sweetpotato starch waste did not exhibit antibacterial activity against these bacteria.  
All sweetpotato fiber, including Satsumaimo fiber, used in this experiment exhibited no 
antibacterial activity against S. cerevisiae.  Chitin exhibited no activity against pathogen-
ic E. coli; however, clear activity of pectin, calcium alginate, and Kyushu No. 124 was 
observed, in that order.  The yield of boiled-water extract from enzymatically prepared 
fiber was three times greater than that from Satsumaimo fiber.  Chemical analysis of the 
boiled-water-soluble fraction suggested that its main component is pectin.  The acid sug-
ar content of sweetpotato fiber was much higher than that of Satsumaimo fiber.  The 
boiled-water-insoluble fraction exhibited bacteriostatic activities, but the boiled-water-
soluble fraction did not.  Bacteriostatic activity of sweetpotato fiber was suggested to be 















































pathogenic	Escherichia coli	(0157:H7),	Staphylococcus aureus	IFO	3060,	and	Saccharomyces cere-
visiae	lFO	0304	were	supplied	by	the	Institute	for	Fermentation	(IFO),	Osaka,	Japan.		



































us, S. typhimurium, and	S. cerevisiae	was	then	added	to	the	culture	bottle	without	dilution.		Patho-
genic	E. coli suspension	was	used	with	1	x	106	times	dilution.	
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	 Content of pectin, hemicellulose, and cellulose of sweetpotato and Satsumaimo fiber






































	 Comparison of bacteriostatic activity between boiled-water-soluble and –insoluble fraction 
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